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CSTAR

General features

•	 Marinating
•	 Dry-ageing
•	 3-level sealing
•	 H2OUT: dehumidification cycle

Cavity features

•	 Internal dimensions 30×36×10 cm
•	 Capacity 7.5 L

Consumption

•	 Maximum input:		  240 W
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General features

•	 3 racks
•	 Proofing
•	 Blast chilling from the oven to the fridge 

(+4°C)
•	 Freezing from room temperature to -20°C
•	 Rapid cooling
•	 Defrosting
•	 Ready-to-eat foods
•	 Slow cooking
•	 Sous vide cooking

Cavity features

•	 AISI 304 stainless steel muffle
•	 Capacity 40 L

Consumption

•	 Maximum input:		  300 kW

General features

•	 Operating temperature 30-250°C
•	 TFT touch electronic programmer
•	 Electronic temperature control
•	 Cooking probe
•	 Internal halogen light
•	 Triple glass cold door (EN60335-2-6-11.101)
•	 High density insulation
•	 Double speed cooling tangential ventilation
•	 Child safety

Cavity features

•	 Stainless steel AISI 304 muffle
•	 Internal dimensions 41,5×21×41 cm
•	 Capacity 36 L
•	 Thermostat with electronic probe

Consumption

•	 Maximum input� 3,4 kW
•	 Electric grill� 1900 W
•	 Circular heating element� 1600 W
•	 Steam generator� 1200 W
•	 Microwave generator� 1600 W

Functions

Functions

Functions

Built-in vacuum packing machine

Built-in blast chiller

Ultracombi
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